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C 1 e S have a reputation for being the
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hotheaded child of the culinary world, but their personality
1s much more complex. Beneath their bravado, chiles possess
unique dispositions. Some varieties hit the palate like a bolt

of lightning; others are mild-mannered and sweet, offering
hints of raisin, chocolate, anise, and cinnamon to their dishes.
Use this guide to get a handle on a variety of peppers.

OVEN-ROASTING PEPPERS SEEUING JALAPENOS
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The seeds and veins
of a jalapefio pepper
are the hottest part.
Luckily, they can be
easily removed by
sliding a paring knife
between the flesh
and veins. Do wear
plastic or rubber
gloves; jalapeios
contain volatile oils.




. skinny, Brﬁ-red aqd
with woody stems, these
dried chiles offer some real
heat and are often used in
powdered form. Or toss one
_or two into soups, stews or
 taco meat to addheat.
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fiery beauties are also called Scotch
bonnets. As with all fresh chiles,
habaneros can be stored a week at
room tempurature or up to three
weeks in the refrigerator.
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hoe]—These
dark-burgundy
iried poblanos.




